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Tapas & Mezes Menu

Lunch To Go Platters

Pricing starting at 12 portions
All orders come with disposable plates, cutlery and napkins

Casual Meze Platters
Tabouleh

Chopped parsley, tomatoes, cucumbers, mint and lemon juice salad served with warm
pita bread

Babaganoush
Smokey eggplant dip served with warm pita bread

Hummus
Chickpea puree and tahini with warm pita bread

Combination of above platters
Oven Roasted Kalamatta Olives

Spicy Green Cracked Mediterranean Olives
Marinated in spicy Mediterranean spices

Labne
Whipped strained yogurt and tahini served with warm pita bread

Dolmas
Grape leaves stuffed with savory rice

Eggplant Caponatta
With warm pita chips

Daily Empanadas
Little pastry turnovers with our filling of the day

Spanish Style Chicken Wings

Oven roasted in our sweet and spicy paprika sauce
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Santa Barbara Mussels
Steamed with harrisa butter and flat bread

Santa Barbara Mussels
Steamed with leeks, pernod and flat bread

Roasted Santa Barbara Mussels
With romesco and flat bread

Oven Roasted Dolmas
With grilled zatar shrimp

Peel and Eat Shrimp La Plancha
Cooked on an open plank, served with romesco mayonnaise

Tapas Sample Platter
Choose four from our daily list

Meze Sample Platter
Choose four from our daily list

Lunch Salad Platters

TapaMeze Greek Salad with tzatziki dressing

With chopped tomatoes, Mediterranean cucumbers, romaine lettuce, feta cheese, red
onions, mint and green and black olives tossed in our zesty yogurt dressing.

With cripsy filafel
A Simple Green Salad

With TapaMeze house vinaigrette

Crispy Artichoke

With couscous, lima beans, Moroccan apricot salad with air dried tomatoes and basil

lemon honey dressing

Mediterranean Anti Pasti Platter

With a selection of olives, cheeses, artichokes, cured basturma, serrano ham and meze

Spinach and Trevisio Salad

With cripsy serrano ham, sundried cranberries, candied walnuts, pear, tomato and

lavender blossom dressing

Balsamic Beet Salad

With air roasted grapes, Bulgarian feta, baby arugula and fig vinaigrette

Barcelona Style Watermelon

With black sesame marinated kasic cheese and tomato salad, candied fennel,

watercress and sherry pomegranite dressing

36

36

36

60

60

60

60

36

48

24

60

60

60

55

50



Main Dishes

All platters come with warm pita bread and tomato cucumber salad
For faster delivery, call in orders a day in advance

Assorted Kebab Platters
Comes with basmatti rice, blistered tomatoes, grilled onions, and warm pita bread
Choose from:

Lamb with Pomegranite Mint Sauce

Chicken with Greek Pesto

Beef with Spicy Sweet Chili Glaze

Vegetarian with Lemon Gremoulatta

Shrimp and Chorizo with Romesco Sauce

Choose any combination from the list above. 2 skewers per person.

Moroccan Couscous Crusted Wild Salmon
With grilled leek and warm tomato vinaigrette

Greek Style Chicken Breast Wrapped in Grape Leaves

Garlic and sweet lemon with potato onion torta and spicy green olive tapenade

Chicken Catalan
With roasted peppers and eggplant in a spicy sherry cream sauce, served with Spanish
rice

Roasted Farmers Market Vegetable Platter
With minted couscous and green harrisa sauce

Mediterranean Zatar Spice Crusted Chicken
With oven roasted dolmas and market vegetables

Classic Spanish Paella

Seafood, chicken and chorizo cooked in a flat pan with tomato saffron rice until crispy
on top

Order one day in advance for delivery on this item

Black and White Sesame Crusted Ahi Tuna
With artichoke, roasted lemon, honey cured tomato and serrano chips

Moroccan Meatballs
With feta, smoked tomato and cumin sauce on a bed of minted couscous

Pastas
All pastas come with grilled flatbread

Baked Honeycomb of Canneloni
With grilled vegetables and TapaMeze cheeses
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Pene Arabiatta
In a fiery tomato and garlic sauce with olives and oregano

Fettuccine with Shrimp
Artichoke, mushrooms, capers, and sundried tomato in a tomato garlic cream sauce
topped with crumbled feta

Linguini with Clams
Pancetta, white wine, a touch of cream and hot chilies

Fettuccini Barese
With chopped tomatoes, eggplant, shaved garlic, oregano and ricotta salatta

Sandwich Platters

All sandwiches come with a small tomato cucumber salad
Order in any combination

Falafel Andwich
With tomato, cucumbers, red onion, mint and tahini dressing, wrapped in warm pita
bread

Pannini with Barcelona Style Pork
With serrano ham, manchego cheese and pickles on a crispy roll with romesco
mayonnaise

Kebab Flatbread Sandwiches
Choice of:

Lamb

Chicken

Beef

Vegetarian

Mediterranean Honey Yogurt Marinated Chicken Breast Sandwich
With feta, tomato and chili hummus spread

Pannini Veggie Sandwich
Pressed with grilled eggplant, peppers, zucchini and feta cheese on a crispy roll with
smokey eggplant spread

Open Faced Grilled Ahi Sandwich

With tomato, roasted peppers, grilled eggplant, feta and olive mayonnaise

Moroccan Meatball Sandwich
With North African spices
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Lunch Dessert Platters

All desserts are $36 per platter of 12
Please order one day in advance as all of our desserts are baked fresh daily

Greek Style Tapioka Pana Cotta
With cripsy filo and orange syrup

Kanafi
Sweet ricotta and crispy filo turnover with orange syrup

Warm Meyer Lemon and Blueberry Bread Pudding
With raspberry sauce

Moroccan Apricot Tart
With almond vanilla cream



